B. Desserts

Food Safety Tips

1. Always wash hands before beginning any food
preparation.

2. Always wash hands affer handling any raw animal
products, such as eggs. This is to prevent cross-
contamination.

3. Maintain 40°F for all chilled products.

4. Use refrigerator thermometers to be sure that the
temperature is 40°F.

5. Use oven thermometers fo ensure accuracy of
baking temperature and a quality end-product.

Recipes Recipe Number Recipes Recipe Number
Bars Crisp
Glazed Lemon Bars ........cccceeeereereerennenee. B-6 ADPIE CriSP aviurenrerrerrereeereereeeereereereereenens B-19
Cherry CriSp ueeeeveveeveevrereeeeeeereereeseenens B-10
BYOWNIES ...cveeveeereeieereeiecreeeeee et B-15
Custard
Cake Apple-Bread Pudding (variation) ........... B-1c
Applesauce Cake .......coevrvevvevvevveeneennnnns B-20 Baked Custard ......cccoeveveveeevveveeneenenen. B-1
Peach (or Pineapple) Upside-Down Cake Bread Pudding (variation) ..........ccev.... B-1b
(Variation) .....ceeeeveeereereenreeneeeneenneenes B-13a Stirred Custard Sauce (variation)............ B-1a
Striped Cake .....coveveveveeevreeeecvecreeeenens B-5
Yellow Cake ....cvevvereereeeereereerecrecrecrerennns B-13 Frosting
Brownie ICing ......cooeevevveeveneecieceerenee. B-21
Cobbler Chocolate Cream Frosting (variation) ... B-12a
Apple CobDIer ..cuvvveeieveericeeecieereeie B-17 Peanut Butter Cream Frosting
Cherry Cobbler ......ccceveeveeeeenreerenrenrenen B-16 (Variation) .....coceveeeeeeneeeenreeeenneenns B-12b
Peach Cobbler.......cccceveeeeeerenreeresrerenne. B-18 Vanilla Cream Frosting ..........ccccoevvevennene B-12
Cookies Fruit and Rice Dessert .......ccccevveeereeeerennns B-9
Oatmeal-Raisin Cookies ..........ccceevenveneen B-11
Oatmeal-Whole Wheat-Raisin Cookies Pastry Crust
(Variation) .....ceeeeveeereeeeereeneeeneenneenes B-2a Bottom Pastry Crust.......ccccevvevveeereenenne. B-23
Peanut Butter-Raisin Cookies ................ B-3 Top Pastry Crust .....ceceveevveveevrereerennen. B-22
Sugar COOKIeS ......cvvevveeereereereereerenrerennen B-4
Whole Wheat Cookies.........ccoeverrerrerrennee B-2 Pudding
Whole Wheat-Peanut Butter-Raisin Cookies Pumpkin Pudding .......c.cceeveveeeeeereenenne. B-7
(Variation) .....ceeeeeveeereereeereeneeeneenneenes B-3a Rice Pudding ......c.cccevvevveveveeeeereereerennen B-14
Vanilla Pudding .......c.ccceevevveveeeeereerennns B-8







Desserts B-1

] 25 Servings 50 Servings For L
Ingredients T Directions
Weight Measure Weight Measure Servings

SUZAY v 80Z e, 1cupa.... 11b . 2 CUPS eveveere | cereeereeeneens 1. In a bowl, whisk sugar, salt, milk,
Salt e | e, TSP eveieieeee | e, 285D e | e, and vanilla until blended.
Lowfat milK ..ccoovvvvviviiiiiiicee | e 1qgt12cups | ooveeeeeeeeneene 2qt3cups ... | coevveeeienns
Vanilla .oo.eeeveeeeiveeieeiiceiiene | e, P72 N o3 ST YACUD coveveeee | e,
Fresh large eggs ...oovvvvvvvevcee | eveeeeeerieeniens 6each .occovcees | coeeerveerienenee, 12 each..ccee | e 2. In a stainless steel bowl, whisk eggs

OR and egg whites until foamy. Add to
Frozen whole eggs, thawed.... [12 oz............ 12 cups........ 1Ib8oz ... 3CUPS v | e the milk mixture and whisk until

blended.

Fresh large egg whites ........... | .oceeevieeeenene 3each.oceves | e, 6each..cccee | eeveerienene,

OR
Frozen egg whites, thawed .... |4 oz.............. o cup cveenee. 80Zuueereeennen. Tcup v | e,
Nutmeg (optional).....ccceeveeee [ eveeivrrerveniinne TSP o | e 288D ceveeeeee | e 3. Pour 2 qt (4 Ib 8 0z) of liquid into

each lightly greased glass casserole
dish (13" x 9" x 2"). Sprinkle nutmeg
(optional) on top.
4. Set casserole dish in a shallow pan.
Pour hot water around the dish to
1" deep.
5. To Bake:
Conventional Oven
350°F, 1 hour 25 minutes
Convection Oven
300°F, 1 hour 20 minutes
Bake until knife inserted in center
of custard comes out clean.
6. Cut each pan into 25 pieces.

(over)



SERVING:

1 piece

Variations:
a. Stirred Custard Sauce

25 servings: In Step 1, use 2 cups of milk. Heat milk, sugar, salt and
vanilla to 140°F. In Step 2, use 8 oz (4 each) of whole eggs and 3 oz

(2 each) of egg whites. Slowly add milk mixture to whipped eggs. Place
custard mixture in pot and heat to simmer (160°F), until mixture coats
spoon, stirring constantly. Remove from heat. This may be used as sauce
over cake, bread pudding, or fruit. Use 2 Thsp per serving.

50 servings: In Step 1, use 1 gt of milk. Heat milk, sugar, salt and vanilla
to 140°F. In Step 2, use 1 Ib (8 each) of whole eggs and 6 oz (4 each) of
egg whites. Slowly add milk mixture to whipped eggs. Place custard
mixture in pot and heat to simmer (160°F), until mixture coats spoon,
stirring constantly. Remove from heat. This may be used as a sauce over
cake, bread pudding, or fruit. Use 2 Thsp per serving.

b. Bread Pudding

25 servings: Follow Steps 1 and 2. Place 3 cups (3 0z) of soft bread cubes
in a lightly greased glass casserole dish (13" x 9" x 2"). Continue with
Steps 3 through 6.

50 servings: Follow Steps 1 and 2. Divide 1 gt 2 cups (6 oz) of soft bread
cubes between 2 lightly greased glass casserole dishes (13" x 9" x 2").
Continue with Steps 3 through 6.

YIELD:

25 servings:
50 servings:

c. Apple-Bread Pudding

25 servings: Follow Steps 1 and 2. Distribute 1 1b 14 oz (1 qt 3'/2 cups) of
peeled, fresh (or canned), diced apples over 3 cups (3 0z) of soft bread
cubes in a lightly greased glass casserole dish (13" x 9" x 2"). Continue
with Steps 3 through 6.

50 servings: Follow Steps 1 and 2. Distribute 3 1b 12 0z (3 qt 3 cups)
of peeled, fresh (or canned), diced apples over 1 qt 2 cups (6 0z) of
soft bread cubes between 2 lightly greased glass casserole dishes
(13"x9"x 2"). Continue with Steps 3 through 6.

Nutrients Per Serving

Calories 83 | Saturated Fat 8¢ |[Iron .2 mg
Protein 4 g | Cholesterol 60 mg |[Calcium 73 mg
Carbohydrate 12 g | Vitamin A 58 RE/196 IU | Sodium 145 mg
Total Fat 1.9 g | Vitamin C 0 mg | Dietary Fiber 0g




Whole Wheat Cookies

Desserts B-2

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Margarine or butter ............... 6 0Z.eeerreerenn acup o, 12 02 12 cups coveeee | eeeeeeeeenene 1. In a mixing bowl, use a paddle

SUBAT e 12 02 ... 1'% cups........ 1Ib8oz ... SCUPS v | e attachment on medium speed to
cream margarine or butter and
sugar for 10 minutes.

Fresh large eggs ...oovvvvvvcvevcs | evveerieereeenienne 2each veces | e deach . | oo 2. Add eggs, vanilla, and milk. Mix on

OR medium speed for 1 minute until

Frozen whole eggs, thawed.... |4 oz .............. Yo CUP weveerene 80Zuuuueennnnn. Teup e | e smooth. Scrape the sides of the
bowl.

Vanilla ..o.eeeveeeeeeececececieee | e, | RT3 4 SO 1TDOSP woveveee | e

Lowfat milk ..ccoovvvvieiiiiices | e I\ o] J [ Yscup 2 Thsp | coveeeveenenee.

Whole wheat flour .................. 15 0Z couuune. 3cups..... 1lbldoz ... 1agt2cups ... | coeeeennene 3. In a bowl, combine flour, baking

Baking powder........ccccceveveevees | eveevieeeeeienne RV 1] o R I 1TDSP ceevveeee | e powder, baking soda, salt, nutmeg,

Baking s0da ......coceveveveivveiiies | e /7] o N 1Y/28SP evevees | e, and cinnamon. Gradually add to the

Salt e | e, /77 o J 1Y28SP evieee | e, creamed mixture and mix on

Ground NUtMeg.....cceevieveree | vevreeverrenrennens Yo tSP weveeeeeee | e TSP oo | e medium speed for 1 minute until

Ground CINNAMON ...cvvvveveveies | e o tSP wevveceeee | e TSP oo | e, well blended. Scrape the sides of
the bowl.

(over)



SERVING:

1 cookie

YIELD:

VOLUME:

25 servings:
50 servings:
25 servings:
50 servings:

. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
SUZAT e 2 0Z ceveereennnns s cup cveeneee. 4 OZeeeereeeren, Vo cup ceveeeeee | e, 4. Using a No. 30 scoop, portion
Ground CINNAMON ...covvvevieeiies [ ereeeeieereeiens | R o JR IS V7o P I dough (4 x 5) on lightly greased or

paper-lined sheet pans (18" x 26"
x1").
5. Combine sugar and cinnamon in a
shaker and sprinkle over cookies.
6. To Bake:
Conventional Oven
375°F, 12 minutes
Convection Oven
350°F, 16 minutes
Bake until light brown.

For a lighter texture, substitute all-purpose flour for
half of the whole wheat flour.

Special Tip:

Variation:
a. Oatmeal-Whole Wheat Raisin Cookies

Nutrients Per Serving 25 servings: In Step 3, reduce the whole wheat flour to 10 oz (2 cups)

Calories 177 | Saturated Fat 11g |Iron 8 mg and add 3 oz (1 cup) of rolled oats. At the end of Step 3, add 6 oz (1 cup)
' ' of raisins to the dough and mix on low speed for 30 seconds, until

Protein 3 g | Cholesterol 19mg |Calcium 35 mg combined. Continue with Steps 4 through 6 as directed.

Carbohydrate 29 g | Vitamin A 77RE/2581U | Sodium 201 mg 50 servings: In Step 3, reduce the whole wheat flour to 1 1b 4 oz (1 qt)

Total Fat 6.3 ¢ | Vitamin C 0 mg |Dietary Fiber 2 g and add 6 oz (2 cups) of rolled oats. At the end of Step 3, add 12 oz

(2 cups) of raisins to the dough and mix on low speed for 30 seconds,
until combined. Continue with Steps 4 through 6 as directed.



Peanut Butter-Raisin Cookies

Desserts B-3

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
SUZAT v 6 0Z.eoerreerenn. acup o, 12 02 12 cups coveeee | eeeeeeeeenene 1. In a mixing bowl, use the paddle
Brown sugar .....cecceeeevveveeics | eveeeeeeeeeiens s cup ceeenee. 4 OZueeeereennnnn, Y2 CUDP oveeeeee | e attachment on medium speed to
Salt e | e, L7 03 N K L 03 o T I cream sugars, salt, and margarine
Margarine or butter ............... 4 OZ e o cUp veveenene 80Zuuueeennnn. Teup e | e, or butter for 5 minutes.
Peanut butter ........cccoeevveunenee. TOZ oo, acup o, 14 0z............. 12 cups coveeee | eeeeeeeeenen, 2. Add peanut butter and mix on
medium speed for 2 minutes.
Fresh large eggs ...ccovvvvvvvvees | eveveereevennnn, 2eaCh.cvicies | v, deach s | cevvereennne Scrape the sides of the bowl.
OR
Frozen whole eggs, thawed.... |4 oz.............. 2 cup ... 8 0Z.ceerennen. leup veveees | e 3. Add eggs and vanilla and mix on
medium speed for 1 minute, until
Vanilla .ooeeeeeeeeeeeecececieieee | e, 12 £8P weveeeee | e, BN o o O R blended.
All-purpose flour .......ceuveeuenee 80Z e 12 cups........ 11b i, 3CUPS i | e 4. Slowly add flour, baking soda, dry
Baking s0da .....ccoeveeveveevveveniees [ e I )+ I OO TSP coveeecieee | e milk, and raisins and mix on low
Instant nonfat dry milk .......... | coeoveerieeriieniens Y3 cup covnenee. 5 0Zueeereernnnn. 1Y/3¢ups coveeee | veeeeeeenee speed for 1 minute. Scrape the sides
Raisins, chopped......ccocevvcveeee | vvvevieeieeies o cup cveenee. 6 0Z.ueoerrennnee. Teup e | e of the bowl and mix on medium
speed for 30 seconds.
5. Using a No. 40 scoop, portion dough
(6 x 5) onto paper-lined sheet pans
(18" x 26" x 1"). Press each cookie
flat with a floured fork.
6. To Bake:
Conventional Oven
350°F, 10 minutes
Convection Oven
300°F, 10 minutes
Bake until golden brown.

(over)



1 cookie

SERVING:

YIELD: 25 servings:

50 servings:

Special Tip: For ease in chopping, coat raisins with flour. Nutrients Per Serving
Calories 175 | Saturated Fat 1.7¢g |Iron .8 mg
Vu riu 'I'ion: Protein 5 ¢ | Cholesterol 20 mg |[Calcium 47 mg
a. Whole Wheat-Peanut Butter Raisin Carbohydrate 22 g | Vitamin A 54 RE/180 IU | Sodium 151 mg
Cookies Total Fat 8.3 g | Vitamin C 0 mg |Dietary Fiber 1g

25 servings: Follow Steps 1, 2, and 3. In Step 4, instead of using 8 oz
(1'/2 cups) of all-purpose flour, substitute a mixture of 4 oz (*/s cup) of
whole wheat flour and 4 oz (3/s cup) of all-purpose flour. Continue with
Steps 4 and 5 as directed. In Step 6, bake in a 350°F conventional oven
for 15 to 18 minutes or in a 300°F convection oven for 12 to 15 minutes
until golden brown.

50 servings: Follow Steps 1, 2, and 3. In Step 4, instead of using 1 Ib

(3 cups) of all-purpose flour, substitute a mixture of 8 oz (1'/2 cups) of
whole wheat flour and 8 oz (1'/2 cups) of all-purpose flour. Continue with
Steps 4 and 5 as directed. In Step 6, bake in a 350°F conventional oven
for 15 to 18 minutes or in a 300°F convection oven for 12 to 15 minutes
until golden brown.




Sugar Cookies

Desserts B-4

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Margarine or butter ............... 6 0Z.eoerreerenn. acup o, 12 02 12 cups coveeee | eeeeeeeeenene . In a mixing bowl, use the paddle

SUBAT e 12 02 ... 1'% cups........ 1Ib8oz ... SCUPS v | e attachment on medium speed to
cream margarine or butter and
sugar for 10 minutes.

Fresh large eggs ...oovvvvvvcvevcs | evveerieereeenienne 2each veces | e deach . | oo . Add eggs, vanilla, and milk. Mix on

OR medium speed for 1 minute, until

Frozen whole eggs, thawed.... | .cccooveveerennnne Yscup 2 Thsp |6 0Z.....u........ 34CUP voveeeeee | e smooth. Scrape the sides of the
bowl.

Vanilla c..oeeeeveeeeceeeieeccceieee | e RV 1] o S I 1TDSP evveeeee | e

Lowfat milk .....ooovvvvvieiiiiiies | e TN o o DU R Yscup 2 Thsp | woveerveenenee.

All-purpose flour ........couvenne. 14 0z ............ 23/s cups ....... 1Ib12o0z ..... 1qgt12cups | eooeeeeeenen. . Combine flour, baking powder,

Baking powder ......coeeeeveeveee | evveeerienieinens 12 tSP weveieeeee | e 1TDSP oo | e baking soda, salt, nutmeg, and

Baking s0da .....ccceeeveveevviieniees | e S/ ) SO IR 1Y/24SP cevvveeees | e cinnamon. Gradually add dry

Salt e | e, /7] o N 1Y/28SP evevees | e, ingredients to the creamed mixture.

Ground NUEMEG....cocvvevvvvvices | e CI 03+ N I TSP e | e Mix on low speed for 1 minute, until

Ground CINNAMON ...cvvevveveies | eeereeereeseeeieane Yo tSP weveeeeeee | e TSP oo | e blended. Scrape the sides of the
bowl and mix on medium speed for
30 seconds.

1= | G IR s cup ceeenee. 4 OZuueeereennn. Y2 CUDP oveeeeee | e . Using a No. 30 scoop, portion dough

Ground cinnamon (optional) | ...cceevevveenenns XY o JURRUR 28D ceveeeeiee | e, (4 x 5) on lightly greased or paper-
lined sheet pans (18"x 13" x 1").

. Combine sugar and cinnamon

(optional) in a shaker and sprinkle
over the cookies.

(over)



SERVING: 1 cookie YIELD: 25 servings:
50 servings:

) 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
6. To Bake:
Conventional Oven
375°F, 12 minutes
Convection Oven
350°F, 16 minutes
Bake until light brown.
Nutrients Per Serving
Calories 88 | Saturated Fat .6 g [Iron A mg
Protein 1 g | Cholesterol 7mg |Calcium 13 mg

Carbohydrate 14 g | Vitamin A 38 RE/1251U | Sodium 103 mg
Total Fat 3.0 g | Vitamin C 0 mg | Dietary Fiber 0g




Striped Cake

Desserts B-5

. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveuneee. 1502 ............ 3cups ... l1lbldoz ... lagt2cups ... | oo 1. In a mixing bowl, use the paddle
R 1= | G 1lbnnn... 2 CUPS e 21D i, 1qteies | e, attachment on low speed to com-
Instant nonfat dry milk.......... | ceeverrervevennnne. 23 CUP covrenen. 5 0Zueeereenn. 193 Cups coveeee | eeveeeeiee bine flour, sugar, dry milk, baking
Baking powder ......coceveevieveee | evvevenenieniens /2 N o3 S YACUD coveveeee | e, powder, and salt. Mix for 1 minute
Saltceeiieeeieeeeeeeeereeeeeeee | e S/ ) SO IR 1Y/24SP cevvveeees | e until blended.
Fresh large egg whites ........... | covveevevvreinnns 6each .ccccoecvee | coeevieieenen, 12 each.ceee | oo 2. In a bowl, whisk egg whites, vanilla,
OR and water until combined.
Frozen egg whites, thawed .... |7 0z .............. scup 2 Thsp |14 oz............. 13/4cups coveeee | e
Vanilla ..oeeeeeeeeeeecicececieee | e, TTOSP oveieiee | e 2TDSP covveeee | e
Water ...veveveveeeeeceeeceeceeeeiee | e 192 CUPS.veeees | e, SCUPS cieveeee | e,
Shortening ......cccevevveeveevennenne 6 0Z.covuennne. 1cup.n..... 12 0Z.cueen. 2 CUPS evvveeeee | e 3. Add liquid mixture and shortening

to dry ingredients. Mix on low speed
for 30 seconds. Scrape the sides of
the bowl and mix on medium speed
for 5 minutes.

4. Pour 1 qt 3'2 cups (3 1b 8 0z) of
batter into each lightly greased and
floured half-sheet pan (18" x 13"
x1").

(over)



Ingredients

25 Servings

50 Servings

Weight Measure

Weight

Measure

For
Servings

Directions

5. To Bake:

Conventional Oven

375°F, 15 to 18 minutes
Convection Oven

350°F, 18 to 20 minutes
Bake until lightly browned.

6. Set aside to cool for 15 minutes.

Cherry-flavored gelatin ..........
Water, boiling .........ccceeuennennen.
Water, cold.....ccovveveeverevenrenee.

..................... /4 cup 2 Thsp

To make filling:
7. In a small bowl, dissolve gelatin in

boiling water. Add cold water and
whisk to combine.

. Using a fork, make holes in the top

of the cake, /2" apart. These can be
as deep as you like, even to the
bottom of the cake. Pour 2 cups of
gelatin evenly over the top of each
cake. Refrigerate for at least 2
hours.

Whipped topping .......ccveeuee.

1qt2cups...

. Spread 3 cups (8 oz) of whipped

topping evenly over the top of each
cake.

10. Cut each cake into 25 pieces

(5x5).




SERVING: 1 piece YIELD: 25 servings: 4 Ib
50 servings: 91b 12 oz

1 qt

3 qt

14 oz

VOLUME: 25 servings:
50 servings:

3> cups (batter)
3 cups (batter)

Special Tip: Two or more flavors of gelatin can be used to provide a
rainbow effect.

Nutrients Per Serving

Calories 242 | Saturated Fat 3.8¢ |[Iron 1.0 mg
Protein 4 g | Cholesterol 5mg |Calcium 110 mg
Carbohydrate 38 g | Vitamin A 24 RE/108 IU | Sodium 232 mg
Total Fat 8.2 g | Vitamin C 0 mg | Dietary Fiber 1¢g







Glazed Lemon Bars

Desserts B-6

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

SUZAT eveeeeeceeceeeee e 6 0Z.eoerreernnn. acup o, 12 02 12 cups coveeee | eeeeeeeeenene . In a mixing bowl, use the paddle

Margarine or butter ............... 50Z e, 2 cup 2 Thsp |10 oz............. 1Y/4cups coveeee | eeveeeeenene attachment on medium speed to
cream sugar and margarine or
butter for 5 minutes. Scrape the
sides of the bowl and mix on
medium speed for 1 minute.

Fresh large eggs ....covvvvvevvee | vevevvvervevennn, 2eaCh.vvciies | e, deach s | e . Add eggs, applesauce, and vanilla

OR and mix on low speed for 2 minutes.

Frozen whole eggs, thawed.... | .ccccovveeenenee Yy cup 2 Thsp |6 oz............... YACUD cereerreee | e

Canned applesauce.................. 5 0Z e o cup 2 Thsp |10 oz............. 14 cups coveeee | eeveeeeeene

Vanilla .ooeeeeeeeeeieeiececciiene | e, Yo tSP weveeeeeee | e TSP e | e,

All-purpose flour ........ceneee... 80Z e 12 cups........ 11b e 3 CUPS cevvereee | vereereeeene . Add flour, baking powder, and salt

Baking powder.......ccoecvvvcvviices | eveeeieeieeiens TSP e | e, 288D e | s and mix on low speed for 30 sec-

T 1| AT IR /7 03 o N I /23 03+ R I onds. Scrape the sides of the bowl
and mix on medium speed for

Dried coconut, shredded........ o cup 2 Thsp |4 02 ..ccuuen.... 1Y4 CUPS covveee | e | e, 3 minutes, until blended.

RAISINS wevvveereeieeiesieciesieeniees | eeveeseeseeseens 12 CUD vveerrne 6 0Z.cccrverenee Tcup cevveees | e, . Add coconut and raisins and mix on
medium speed for 30 seconds, until
combined.

. Spread 3Y2 cups (1 1b 15 oz) of
batter evenly in each lightly greased
quarter-sheet pan (13"x9"x 2").

(over)



SERVING: 1 piece YIELD: 25 servings:
50 servings:

] 25 Servings 50 Servings For L
Ingredients T Directions
Weight Measure Weight Measure Servings
6. To Bake:
Conventional Oven
375°F, 18 to 20 minutes
Convection Oven
350°F, 18 to 20 minutes
Bake until lightly browned.
Glaze:
Powdered sugar ........coeueunee.. 4 0OZ . pcup o, 80Zuuueerennn. 172 cUpS covveee | e 7. In a small bowl, whisk sugar, lemon
Lemon JUiCe.....cecveeveeververiiens | eevveeveesienienns 1TDSP ceeereecee | e, 2TDSD wevvveeee | e juice, and water until smooth. While
Water .oocvevveeeieeeeceececcecieeee | cvreeieereenieene 192 88D wevvieee | e 1TDOSP wovvvvee | e lemon bars are still warm, spread
/4 cup 3 Thsp (4 oz) of glaze evenly
over each pan.
8. Cut each pan into 25 pieces (5 x 5).
Special Tip: For a less tangy flavor, orange juice may be used in

place of the lemon juice.

Nutrients Per Serving

Calories 147 | Saturated Fat 1.7¢g |[Iron .6 mg
Protein 2 g | Cholesterol 14 mg |Calcium 18 mg
Carbohydrate 23 g | Vitamin A 63 RE/211 IU | Sodium 107 mg
Total Fat 5.7 ¢ | Vitamin C 0 mg |Dietary Fiber 1g




Pumpkin Pudding

Vegetable Desserts B-7

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Instant nonfat dry milk.......... 4 OZ e, 15 cups........ 80Zuueereennnnn. 2%/3 CUPS weveee | e 1. In a mixing bowl, use the paddle

Water ..oooevveeeeieeeececeeeee | e, 12 CUPS cveveee | e 3CUPS e | e attachment on low speed to
combine dry milk and water for
30 seconds.

Canned pumpkin........ccceuene... 3lbdoz..... 1qt1%cups [61b8oz ... 2qt32cups | coeereeeiens 2. Add pumpkin, eggs, sugar, salt, and
cinnamon. Mix at low speed for

Fresh large eggs ...ocovvvvvvvvvees | evevreereevennn, 3each.viis | v, 6each...ccccee. | eevreereennnne 3 minutes, until combined.

OR 3. Pour 2 qt 1 cup (5 1b 2 0z) of pud-

Frozen whole eggs, thawed.... [6o0z.............. 34 CUD eeernee 12 oz............. 1/2cups coveeee | ceeeveeveenenne ding into each lightly greased half-
steamtable pan (10" x 12" x 21/2").

SUZBAL v 80Z o, lcup.n... 11D, 2 CUPS covvvveree | e 4. To Bake:

Salt i | e 777 o ST 1Y2tSP eveeee | e, Conventional Oven

Ground ciNNAMON ...cuvvveevveieee | eeveeeiecieeiene N o o T TR 2TDSP ceveveeeee | e 350°F, 35 to 40 minutes
Convection Oven

325°F, 30 to 35 minutes

Bake until a knife inserted in the
center comes out clean.

(over)



SERVING: Y cup (No. 16 scoop) provides YIELD: 25 servings:
/4 cup of vegetable 50 servings:

Nutrients Per Serving

Calories 82 | Saturated Fat 3¢ [Iron 1.0 mg
Protein 3 g | Cholesterol 30 mg |Calcium 78 mg
Carbohydrate 16 g | Vitamin A 1346 RE/13157 IU | Sodium 107 mg

Total Fat 9 ¢ | Vitamin C 3mg |Dietary Fiber 2 g




Vanilla Pudding

Desserts B-8

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Lowfat milk ....ooovvvvveeiiiiiices | e Tagtlcup .o | oo, 2qt2cups ... | coeeveeiens . In a pot, bring milk, sugar, and salt

SUZAT eveeveereereereeee e e 6 0Z.eoereeerenn 3acup o, 12 02.cuun.. 12 cups coveeee | eeeeeeeeee to a simmer over very low heat,

Salt i [ e Vi SP eeveevee | e Yo tSP vvveeeveee | e stirring occasionally.

Fresh large eggs ...ccoovvvevvvcceee | evvvveeeiinnns 2eaCh.ccceves | e, deach e | e, . In a bowl, beat eggs until just

OR combined.
Frozen whole eggs, thawed.... |4 oz.............. o cup cveenee. 80Zuueereeennen. 0o U (R
. Dissolve cornstarch in water. Add to

Cornstarch...cvceeevecvecvcevciines | v o cup .. 4 0Zcuiirinnn. leup e | e eggs and whisk to combine.

Cold Water .....cceveeeeveveeveieeiees [ eveereeeeeenne 2 CUP coveeeeeee | e leup s | e . When milk has reached a simmer,
slowly add egg mixture, whisking
constantly until pudding returns to
a simmer, about 7 minutes.

Vanilla c..oeeeeveeeeceeieecececeee | e 2 TDSP evveeeeee | ereereereereeens Y4Cup coveeeeeee | e, . Remove pudding from heat and stir

. Transfer pudding to a bowl and

in vanilla.

continue to stir until pudding
begins to cool. Refrigerate until
ready to serve.

(over)



SERVING: i cup (No. 16 scoop) YIELD: 25 servings:
50 servings:

VOLUME: 25 servings:

50 servings:

Nutrients Per Serving

Calories 65 | Saturated Fat 5¢ [Iron .1 mg
Protein 2 g | Cholesterol 21 mg |Calcium 63 mg
Carbohydrate 11 g | Vitamin A 37RE/1291U |Sodium 54 mg
Total Fat 1.0 g | Vitamin C 0 mg [Dietary Fiber 0g

2Y/2 cups



Fruit and Rice Dessert

Fruit Desserts B-9

] 25 Servings 50 Servings For L
Ingredients T Directions
Weight Measure Weight Measure Servings
White 1ice ..oovvvvveeeiceeerieennne 6 0Z.coveennnne. acup o, 12 02 12 cups coveeee | eeeeeeeeenene 1. Place rice and water in a half-
Water ..ooovveeeeeicecececeeeee | e, 132 CUPS cevevee | e, 3Y2¢ups coeee | e steamtable pan (12" x 10" x 2").
Cover with foil.
2. To Steam:
Compartment Steamer
25 minutes
To Bake:
Conventional Oven
350°F, 25 minutes
Steam or bake until tender.
Set aside to cool for 1 hour.
Canned cling peaches, 3. In a bowl, combine peaches, marsh-
diced, drained ..................... 3Ib10oz..... 1qgt3cups... |[7lbdoz.... 3qgt2cups ... | e mallows, sugar, salt, and whipped
Miniature marshmallows ....... | .ccooveveeeennee. 1Y/ cups........ 4 OZueeecraernans 3 CUPS coveveeeee | e topping. Add rice to this mixture
Powdered sugar .......cocvvceveeee | evvevieeieeniene o cup cveenee. 4 OZuueeereeennnn, Teup e | e and stir to blend.
Salt e | e, 7 03+ N K /23 03+ R I 4. Chill 1 hour to soften marsh-
mallows.
Whipped topping ........cceevuee. 6 0Z .o, 3cups ... 12 0Z.cueenn. 1qgt2cups ... | coeeveennene
OR
Lowfat vanilla yogurt ............. 1Ib2oz....... 2 CUPS cevene. 2lbdoz ... 1qteees | e

(over)



SERVING: /3 cup (No. 12 scoop) provides YIELD: 25 servings: 51b 6 oz
/4 cup of fruit 50 servings: 101b 12 oz
VOLUME: 25 servings: 3 qt 1 cup
50 servings: 1 gal 2 qt 2 cups

Special Tip: For variety, substitute any combination of fruit
cocktail, cherries, fresh grape halves, and mandarin
oranges for the peaches.

Nutrients Per Serving

Calories 93 | Saturated Fat 8¢ |[Iron .5 mg
Protein 1 g | Cholesterol 0 mg | Calcium 9mg
Carbohydrate 21 g | Vitamin A 39 RE/389IU | Sodium 33 mg
Total Fat 1.0 g | Vitamin C 2mg |Dietary Fiber 1g




Cherry Crisp

Fruit

Desserts B-10

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveuneee. 6%/4 0Z weeu.. 1 cups........ 132 0z ......... SCUPS i | e 1. For topping: Combine flour, rolled
oats or rolled wheat, brown sugar,
Rolled oats ......ccoeuvvvvveeeneennene 412 OZ ... 13/s cups........ 90Zueuuiennnen. 3Y2CUpPS coveeee | e cloves, salt, and butter or marga-
OR rine. Mix until crumbly. Set aside
Rolled wheat .........cccceevereneee. 42 07 ... 12 cups........ 90Z.ceerennen. 3 CUPS cevvereee | rerreereennene for Step 8.
Brown sugar, packed .............. 720z .......... 1cup....... 15 02..uuu.... 2 CUPS ceevveeeee | eeeerrveereenns
Ground cloves .....ooeeveveceveccee | evieeieeeeeees L7 03 N K /2 £ 1 U I
Salt i | e, L7 £ N KR V2 tSP evieveeee | e,
Butter or margarine................ 80Z e 1cup..... 11b e 2 CUPS covvvreeee | eevreeieeiiene
Canned red cherries . For filling: Drain cherries, reserv-
(tart, pitted) with juice....... 31b3Y20z .. [1qt2cups... [6lb70z... 1No.10can | .oooeeeneene ing juice. For 25 servings, reserve
/2 cup juice. For 50 servings,
reserve 1 cup juice. Set juice aside
for Step 4.
. For 25 servings, place 2 1b 4 oz
(1 gt 13/ cups) cherries into a half-
steamtable pan (12" x 10" x 21/2").
For 50 servings, place 4 1b 8 oz
(2 gt 3%2 cups) cherries into a
steamtable pan (12" x 20" x 21/2").
SULZAYL vt 50Z oierrerenne. 34 CUp vverenenn 10 0z............. 172cups e | eevvvereennne . Combine cherry juice with sugar
Lemon JUiCe....ccoveeverveerveniiees | evvereeseeneenns 2 TDSP evveeeeee | eeeecvecieereeens V4CUD cevvreeves | ceeereeeveennes and lemon juice. Heat juice mixture
over medium heat for 2 minutes.

(over)



. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
Cornstarch .....cceeeeveeveveieies | cevvveeeeennens 3TOSD cevvereres | v Yscup 2 ThSp | weveerereenen. . Combine cornstarch and water.
WAL weveeeeeeeeeeeeeeeeeeeene | eeevesesesesenes 2 TSP cvevveeeee | eereeeeeeeeenens LZRCT) F R Stir until smooth.

. Add cornstarch and water to juice

mixture. Cook over medium heat,
stirring constantly until thick-
ened, 3 to 4 minutes. Remove
from heat and stir well.

. For 25 servings, pour 1 cup juice

mixture over cherries in each half-
steamtable pan. For 50 servings,
pour 2 cups juice mixture over
cherries in each steamtable pan.

. For 25 servings, sprinkle approxi-

mately 11b 10 oz (1 qt 1 cup)
topping evenly over cherries. For
50 servings, sprinkle approxi-
mately 3 1b 4 0z (2 qt 2 cups)
topping evenly over cherries.

. To Bake:

Conventional Oven

425°F, 35 to 45 minutes
Convection oven

350°F, 25 to 35 minutes
Bake until topping is browned.

Cool. Cut half-steamtable pan

5 x 5 (25 pieces per pan); cut
steamtable pan 5 x 10 (50 pieces
per pan).




SERVING: 1 piece provides Y cup of fruit YIELD: 25 servings: 1 half-steamtable pan
50 servings: 1 steamtable pan

Nutrients Per Serving

Calories 191 | Saturated Fat 4.7¢ |Iron 1.6 mg
Protein 2 g | Cholesterol 20 mg |[Calcium 20 mg
Carbohydrate 29 g | Vitamin A 110 RE/700 IU | Sodium 106 mg

Total Fat 7.8 ¢ | Vitamin C 2mg |Dietary Fiber 1g







Oatmeal-Raisin Cookies

Desserts B-11

Ingredients 25 Servings 50 Servings For T Directions
Weight Measure Weight Measure Servings
SUBAT e 12 02 ... 12 cups........ 1Ib8oz ... SCUPS creveeee | e . Beat the sugar and margarine or
Margarine or butter ............... 40Z e, 2 cup ... 8 0Z.creerennen. leup s | e butter with a paddle attachment
until smooth and creamy, about
Fresh large eggs ....cocevvevvevveee | eveveeciecieenene 2eaCh.cvcves | e, deach e | e 5 minutes.
OR . Add eggs slowly and mix on medium
Frozen whole eggs, thawed.... |4 oz.............. o cup wveennen. 8 0Zueeereennnn. Teup v | e speed for 1 minute.
Lowfat milk ....ccooveveeveveevieieiees [ Y4 CUP coveeeeeee | e, Y2 CUP cevereeveee | oo, . Slowly add applesauce and milk. Mix
Canned applesauce.................. 40Z i, 2 cup ... 8 0Z.creerennen. leup s | e for 1 minute on medium speed.
Scrape down the sides of the bowl.
All-purpose flour ........cceenene... 6 0Z.eoerreerenn. 1 cups........ 12 02..cuuu.... SCUPS e | e, . Add the flour, baking soda, salt,
Baking soda .....ccccceevvevvevveiiees | eveeeeeeiieenienne C3 0 o N KR TSP e | e cinnamon, and nutmeg. Mix on
Salt e | e C3 0 o N KR TSP e | e low speed until blended, about
Ground ciNNAMON ...ccuvevveeieeee | evreeereeeeeereenne TSP v | e, 285D v | e 2 minutes.
Ground NUtMeG....ccovvvvevveee | v C3 0 o N KR TSP e | e
Rolled oats .......ccoveevvvveereeennnne 10 0z ............ 3cups ... 1lb4oz ... lat2cups ... | coeveennen. . Add oats and raisins and blend for
RAISINS woovvevvecereceeeieeeeceeenen 62 0Z ... 1cup...... 13 02, 2 CUPS eveveeee | ceeeereeeiienns 30 seconds on low speed. Scrape
down the sides of the bowl.
. Portion with level No. 30 scoop
(2 Thbsp). Place cookies in rows of
5 down and 4 across on each
greased (or paper-lined) sheet pan
(18"x26"x 1").
To Bake:
Conventional Oven
350°F, 18 to 20 minutes
Convection Oven
325°F, 10 to 12 minutes
Bake until lightly browned.

(over)



SERVING: 1 cookie YIELD:
VOLUME:

25 servings:
50 servings:
25 servings:
50 servings:

21b
51b
1 qt
2 qt

9 oz

20z

1 cup (dough)
2 cups (dough)

Special Tip: For a bar cookie, spread 3 qt (5 1b 14 oz) of dough in
a greased half-sheet pan (18" x 13" x 1") and bake for
20 to 25 minutes in a 325°F convection oven. Cut
5x 10 for 50 servings.

Nutrients Per Serving*

Calories 186 | Saturated Fat 1.1g |Iron 1.0 mg
Protein 3 g | Cholesterol 19 mg |Calcium 18 mg
Carbohydrate 33 g | Vitamin A 56 RE/196 IU | Sodium 123 mg
Total Fat 5.0 g | Vitamin C 0 mg | Dietary Fiber 2 ¢

*With raisins



Vanilla Cream Frosting

Desserts B-12

2 Cups 1 Quart For

: Directions
Weight Measure Weight Measure Servings

Ingredients

Butter or margarine ......cccceee. | cevveeeeeieenienns 2 Thsp 12 t8p | wevveereeeiiennne Yscup 1 Thsp | covveevenennee. 1. Cream butter or margarine and
Shortening ......ccecvvceeveevveicee | eveeeeeeeeeeenns I o] o U Yscup 2 Thsp | woeeeveenenee. shortening in mixer on medium
speed for 2 minutes until light and
fluffy.

Powdered sugar, unsifted ....... 1502............ 3% cups ....... l1lbl4doz ... 1qt3'zcups | woooveeeeennen. 2. Combine powdered sugar, salt, and
Salt e | e, /CT 0 o N K /2 £+ R I dry milk. Add to creamed butter or

Instant nonfat dry milk.......... | .oooervevenrennnns 2 TDSP cveereeies | e Y4CUP vveievee | e margarine. Mix for 1 minute on low
speed.

Vanilla ..o.oeeeeeeeeeecicicecieee | e, 192 88D weveeeee | e 1TDOSP woveveee | e 3. Add vanilla while mixing on low

Water, room temperature ...... | .ccooeeveenenee. 3Tbhsp 1Y2tSP | cevveerreereerenee. Yscup 3ThSp | covveevenenee. speed. Slowly add water to obtain a
spreading consistency. Scrape down
the sides of the bowl. Beat on
medium speed for 5 minutes or
until mixture is creamy and well
blended. (For a thinner frosting,
add additional water, 1 tsp at a time,
mixing after each addition.)

4. Spread on cooled cakes.

(over)



SERVING: 1Y Thsp YIELD: 2 cups:  will cover 1 half-sheet pan

(18"x13"x 1")
1 quart: will cover 1 sheet pan
(18"x26"x 1")
- Nutrients Per Serving*
Variations: &
. Calories 88 | Saturated Fat 1.0 Iron 0Om
a. Chocolate Cream Frosting & &
.................................... EEREE Protein 0g | Cholesterol 3mg | Calcium 4 mg
2 cups: Follow Step 1. In Step 2, add 2 oz (2/3 cup) cocoa to dry ingredi-
ents. In Step 3, add /4 cup 1Y tsp water. Continue with Step 4. Carbohydrate 17 g | Vitamin A 10 RE/411U |Sodium 24 mg
1 quart: Follow Step 1. In Step 2, add 4 oz (1'/3 cups) cocoa to dry Total Fat 2.4 g | Vitamin C 0mg | Dietary Fiber 0g
ingredients. In Step 3, add /> cup 1 Tbsp water. Continue with Step 4. *1Y4 tablespoons of Vanilla Cream Frosting are used in the nutrient
calculation.

b. Peanut Butter Cream Frosting

2 cups: In Step 1, omit butter or margarine. Use 5 oz (/2 cup 1 Thsp)
peanut butter. Continue with Step 2. In Step 3, add /4 cup 1'/2 tsp
water. Continue with Step 4.

1 quart: In Step 1, omit butter or margarine. Use 92 oz (1 cup 2 Thsp)
peanut butter. Continue with Step 2. In Step 3, add /2 cup 1 Thsp water.
Continue with Step 4.



Yellow Cake

Desserts B-13

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

All-purpose flour ........ccuveuneee. 1502 ............ 3Yscups 2 Tbsp|11b 14 oz ..... 1qt2%scups | oo . Blend flour, sugar, dry milk, baking
SUBAT e 1502 ... 2cups2Thbsp [11b14 oz ... lagtlscup .. | oo powder, and salt for 1 minute in
Instant nonfat dry milk.......... | cooeevevrenrennnns Yo CUD cveeeeee | e Teup e | e mixer on low speed.
Baking powder .......coceveevieveee | evveeenienieinens P2 N o3 ST YACUD coveveeee | e,
Saltceeiieeeieeeeeeeeereeeeeeee | e S/ ) SO IR 1Y/24SP cevvveeees | e
Fresh large eggs ..oovvvvvvvcveecs | eveeeeeereeenienne 4 each oovvees | eeieee, 8each.ooeees | oo . Combine eggs, vanilla, and water.

OR Add shortening and about half the
Frozen whole eggs, thawed.... |8 0z .............. 1lcup...... 11b .. 2 CUPS cevverere | veveereereenns liquid mixture to dry ingredients.

Blend for 30 seconds on low speed.

Vanilla ..ooeeeeveeeeceeecicecieee | e, 192 88D weveeeeee | e 1TDOSP woveveee | e Beat for 6 minutes on medium
Water ...oeeeveveeeeeeeeeeeeceeeeiiee | e 192 CUPS.veeeee | e, SCUPS cieveeee | e, speed.
Shortening ......ccccoeeveevveerennenne 62 0z .......... 1cup....... 130z 2 CUPS ceevreeie | eeveerrvenrvenns

. Add remaining liquid mixture.

. For 25 servings, pour 31b 9 oz (2 qt)

Blend for 30 seconds on low speed.
Beat for 2 minutes on medium
speed.

batter into a lightly greased and
floured half-sheet pan (18" x 13"

x 1"). For 50 servings, pour 7 1b 2 oz
(1 gal) into a lightly greased and
floured sheet pan (18" x 26" x 1").

(over)



Ingredients

25 Servings

50 Servings

Weight Measure

Weight Measure

For
Servings

Directions

5. To Bake:
Conventional Oven
375°F, 30 minutes
Convection Oven
325°F, 18 to 20 minutes
Bake until lightly browned.
6. Cool. Add frosting, if desired.
(See B-12.)
7. Cut each half-sheet pan 5 x 5 for 25
pieces. Cut each sheet pan 5 x 10
for 50 pieces.




SERVING:

1 piece YIELD: 1 half-sheet pan

1 sheet pan

25 servings:
50 servings:

Variation:

Nutrients Per Serving

. . Calories 212 | Saturated Fat 2.1 I 1.0
a. Peach (or Pineapple) Upside-Down Cake g |ron me
......................................... Protei 35 | Cholesterol 35 Calci 75
25 servings: Follow Steps 1 through 3. In Step 4, pour 3 oz (/4 cup rotemn g olestero mg | Lalcum mg
2 Tbsp) melted butter or margarine into 1 half-sheet pan (18" x 13" Carbohydrate 31 g | Vitamin A 16 RE/52 IU | Sodium 179 mg
x 1"). Sprinkle evenly with 8 oz (1 cup 2 Thsp) packed brown sugar. Total Fat 8.4 Vitamin C 0 Dietarv Fib 1
Spread 1 1b 5 0z (2Y/4 cups 2 Thsp) drained sliced peaches (or drained otaita 4§ | Vitamin mg | Dietary fiber 1 g

crushed pineapple) over brown sugar in each pan. Pour 31b 9 oz (2 qt)
cake batter into pan.

In Step 5, bake until lightly browned: conventional oven at 375°F,

40 to 45 minutes; convection oven at 325°F, 25 to 30 minutes. In

Step 6, do not frost. Cool, cut each pan 5 x 5, and serve inverted on
individual dishes. Or, allow to set for 10 minutes, then invert while still
warm onto another half-sheet pan (18" x 13" x 1"). Cut each pan 5 x 5.

50 servings: Follow Steps 1 through 3. In Step 4, pour 6 oz (3/s cup)
melted butter or margarine into 1 sheet pan (18" x 26" x 1"). Sprinkle
evenly with 1 Ib (21/4 cups) packed brown sugar. Spread 2 1b 10 oz

(1 gt 3/s cup) drained sliced peaches (or drained crushed pineapple) over
brown sugar in each pan. Pour 7 1b 2 oz (1 gal) cake batter into pan.

In Step 5, bake until lightly browned: conventional oven at 375°F,

40 to 45 minutes; convection oven at 325°F, 25 to 30 minutes. In

Step 6, do not frost. Cool, cut each pan 5 x 10, and serve inverted on
individual dishes. Or, allow to set for 10 minutes, then invert while still
warm onto another sheet pan (18" x 26" x 1"). Cut each pan 5 x 10.







Rice Pudding

Desserts B-14

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Reconstituted instant 1. Combine milk, cornstarch, sugar,

nonfat dry milK......coccevvvees | cveeieeiieenne 1agt2cups.... | coeveeeeinns 12 (S I salt, eggs, nutmeg (optional), and
Cornstarch ..ccvceeevceccicicices | e Yo CUP weveerene 412 OZ wueeun. leup v | e cinnamon. Stir until smooth.
SUZBAY cvvieieeeeceeecececeeeeiee | et 54 0Z ... 3acup cveennn. 102 0z ......... 12 cups.. |2. Cook over medium heat, stirring
Salteiieiiiieicieieeeceeeee | e, I )+ I (RO TSP coeeeeeeee | et frequently, for 20 to 30 minutes

until mixture begins to thicken and
Fresh large eggs, beaten ........ | coooeveevveenenns deach coeveees | eveeieeiee 8each.ees | o starts to boil.
OR

Frozen whole eggs, thawed.... |8 0z .............. 1cupan.... 11b s 2 CUPS evvveveee | e
Ground nutmeg (optional) ... | ceoevrievrveeeenns L7 03+ N I Yo tSP ceeeeeeee | e,
Ground CINNAMON ...cvvevieeiies | eeereeereeereeenieane U707 o O IR 2 ) o R I
Vanilla .o..oeeeeeeeveeiieiieeciine | e, N o o T (R 2TDSP cevveeee | e 3. Immediately turn off heat. Stir in
*Cooked white rice.................. 1lbY20z ... 3 cups ... 2b1oz ... lqgt2cups .. | coveeoeennen. vanilla, cooked rice, and raisins
Raisins (optional) ................... 50Z i, 1cup..... 10 0z.uuenee. 2 CUPS ceveveeee | eeeeereeereens (optional).

4. Pour rice mixture into serving
bowls or pans. Cover with plastic
wrap to prevent the formation of
surface film. Chill until ready to
serve.

5. Portion with No. 12 scoop (!/3 cup).
If desired, sprinkle with ground
cinnamon.

*See Marketing Guide. (over)



SERVING: /3 cup (No. 12 scoop) YIELD: 25 servings: 2 qt 1 cup (approximately)
50 servings: 1 gal 2 cups (approximately)

Nutrients Per Serving Marketing Guide for Selected Items
Calories 92 | Saturated Fat 3¢ |Iron 0.4 mg For 25- For 50- For ___-

) ] Food as Purchased Serving Serving Serving
Protein 4 g Cholesterol 35 mg Calcium 83 mg Recipe Recipe Recipe
Carbohydrate 17 g | Vitamin A 16 RE/531U | Sodium 163 mg White rice ................ 52 0% .......... 11 0Z o | e
Total Fat .9 g | Vitamin C 0 mg [Dietary Fiber 0g




Brownies

Desserts B-15

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings

Vegetable 0l ....cocooevvevveeeiciciee | e, Yacup 2 ThSp | covevevveveerenne 4CUP voveeeeees | e 1. Cream oil, sugar, salt, vanilla, and

SUBAT e 1302 ... 131 cups 2 Thsp|11b 10 oz ..... 334 cups coeeee | e applesauce for 5 minutes in mixing

Salt e | e, 777 o N 1Y2tSP eveeee | e, bowl on medium speed, using a

Vanilla .oc.oeeeeeeeiveciciiceiiine | e, 3AASP ceveeieeee | e, 1Y/28SP eveivee | e, paddle attachment. Scrape down the

Canned applesauce.................. 10 oz............ 1Y4 cups........ 1lb4oz ... 2Y2Cups coveeee | e sides of the bowl.

Fresh large egg whites ........... | covvevvevvveennns 5each coovevces | o, 10 each.cocees | eveeeieee 2. Add egg whites and beat on medium

OR speed for 1 minute. Scrape down the

Frozen egg whites, thawed .... [6 0z .............. pcup o, 12 0Z.cueenn. 12 cups coveeee | eeveeeeeee sides of the bowl.

All-purpose flour ........ccuveuneee. 720z .......... 131 cups........ 15 02..uuuu.... 3Y2¢ups coeee | e 3. Beat together flour, cocoa, and

COCOQA cuveereereereecreesreeireeseeiiees | eerreecreenseenieens 3acup o, 6 0Zueoereenne. 12 cups 2 ThSp| wevevvvvennene baking powder.

Baking powder .......oceeeevieveee | eveeeenieniennnns 128D wevveeeee | e 1TDSP eeveeeee | e 4. Add dry ingredients to egg mixture.
Mix for 30 seconds on low speed,
then for 1 minute on medium
speed. Scrape down the sides of the
bowl. Batter will be very thick.

5. For 25 servings, spread 2 1b 9 oz

(1 qt %4 cup) batter in a lightly
greased quarter-sheet pan (9" x 13"
x 1"). For 50 servings, spread
51b 3 0z (2 gt 1'/2 cups) batter in a
lightly greased half-sheet pan
(18"x13"x 1").

Chopped walnuts (optional)... |[...cccceeveeeneee 2 cup ... 4 0Zcuirenne. leup eveees | e 6. Sprinkle nuts (optional) over batter.

(over)



SERVING: 1 piece YIELD: 25 servings:
50 servings:

25 Servings 50 Servings For
Weight Measure Weight Measure Servings

Ingredients Directions

7. To Bake:
Conventional Oven
350°F, 20 to 30 minutes
Convection Oven
300°F, 18 to 25 minutes
Bake until set, but still moist in the
center.

8. For 25 servings, cut a quarter-sheet
pan 5 x 5 (25 pieces per pan). For
50 servings, cut a half-sheet pan
5 x 10 (50 pieces per pan).

Special Tip: Brownies may be sprinkled with powdered sugar or
iced with Brownie Icing (B-21).

Nutrients Per Serving

Calories 134 | Saturated Fat 8¢ |[Iron .9 mg
Protein 2 g | Cholesterol 0 mg [Calcium 23 mg
Carbohydrate 25¢g | Vitamin A O0RE/4IU |Sodium 112 mg

Total Fat 3.8 g | Vitamin C 0 mg |[Dietary Fiber 1g




Cherry Cohbler

Fruit Desserts B-16

. 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings

All-purpose flour ........ccuveuneee. 90Z e, 2 CUPS cuvenee 1162021 qt | cooeeeeeeieee | e, 1. For pastry dough: Combine flour

Salt.eceeieiieeeeececeeeeee | e, C3 0 o N K TSP oo | e and salt. Mix in shortening until

Shortening ......ccccoeeevveeveerennenne 50Z e 34 cup o, 10 0Z...ueee. 192 cups coveeee | eeeeeeeeee size of small peas.

Cold Water .....cccoveeeeeveevecieeiees [ eveieieeiene Y3 CUP woveeeeeee | e, 23 CUD coveerreene | vevreereereenns 2. Add water and mix just until dry
ingredients are moistened. Cover
and set aside for Step 10.

Canned red cherries 3. For filling: Drain cherries, reserving

(tart, pitted with juice)....... 6lb70z.... 1No.10can |121b 140z .. |2No.10cans | ... juice. Set cherries aside for Step 8.
Water, as needed .....oovvvvvvvvveee | evveevriiiiiiiiiee | evreeereennneniiees | vevvrevneeniees | cereeeneesieeinee | veeeeeeneeens 4. For 25 servings, add enough water

to cherry juice to make 1 gt liquid
mixture. For 50 servings, add
enough water to cherry juice to
make 2 gt liquid mixture.
Cornstarch.....cceeeeeevvcvecneennene 50Z e, lcup2Thbsp |10 oz............. 2Y4CUPS coveee | e 5. Mix cornstarch with about one-
fourth of the liquid mixture.

SUGAY v 1lb1loz.... 212 cups........ 21b2oz ... Tatlcup.. | oo 6. Bring remaining liquid mixture to
boil. Add about half of the sugar.
Lemon JUiCe...oouvvvveevivccciies | eeeeeeeeieenienne 72 N o] o J R I YaCUD coveeeeee | e Gradually add cornstarch mixture to

boiling liquid. Cook, stirring con-
stantly, until thickened. Mixture will
be very thick, but will thin after
Steps 7 and 8.

(over)



Ingredients

25 Servings

50 Servings

Weight Measure

Weight Measure

For
Servings

Directions

7. Remove from heat. Blend in

remaining sugar and lemon juice.

8. Add cherries from Step 3 to thick-

ened mixture. Stir lightly. Do not
break up fruit.

9. Pour 3 qt 1 cup thickened cherry

mixture into each steamtable pan
(12" x 20" x 21/2"). For 25 servings,
use 1 pan. For 50 servings, use

2 pans. Set aside.

10. For each pan: On a lightly floured
surface, roll out 1 Ib of pastry
dough into rectangle (about
12" x 20").

11. Cover cherries with pastry. Brush
with pastry brush dipped in water.
Cut slits in pastry.

12.To Bake:
Conventional Oven
425°F, 1 hour
Convection Oven
375°F, 40 minutes
Bake until pastry is brown and
filling is bubbly.
13.Cut each pan 5 x 5 (25 portions
per pan).




SERVING: 1 portion provides /2 cup fruit YIELD: 25 servings: 1 steamtable pan
50 servings: 2 steamtable pans

Nutrients Per Serving

Calories 226 | Saturated Fat 1.5¢g |Iron 2.1 mg
Protein 2 g | Cholesterol 0 mg |Calcium 15 mg
Carbohydrate 43 g | Vitamin A 83 RE/8371U |Sodium 57 mg
Total Fat 5.9 ¢ | Vitamin C 3mg |Dietary Fiber 2 g







Apple Cohbler

Fruit

Desserts B-17

] 25 Servings 50 Servings For L
Ingredients T Directions
Weight Measure Weight Measure Servings

All-purpose flour ........ccuveuneee. 90Z e, 2 CUPS cevenee 1Ib2oz ... 1Qtees | e . For pastry dough: Combine flour

Salt e | e, CI 03+ N I TSP oo | e and salt. Mix in shortening until

Shortening ......ccecevvvevvevvenieee | evvervevenrenneens 5 O0Z i 34 CUp cevene. 10 0z ............ 1Y/2 cups size of small peas.

Cold Water .....cccoveeeeveveeveveeiees [ e Y3 CUP coveeeeees | e 23 CUD coveerreene | vevreereereenns . Add water and mix just until dry
ingredients are moistened. Cover
and set aside for Step 10.

Canned sliced apples, . For filling: Drain apples, reserving

(unsweetened) with juice... |61b4 oz....... 1No.10can |121b 8oz ..... 2No.10cans | .cceeeenenee. juice. Set apples aside for Step 8.

Water, as Needed ....oovvvvvvvvveee | evveevriiiiiiiiiee | eereeereenieennieee | vevvreeeneenneees | eerreeneesneeinee | veeeeeeneeens . For 25 servings, add enough water
to apple juice to make 1 qt liquid

Cornstarch ...coeveeeevceceeeiciiecee | e Yscup 3 Thsp |4 0z............... Yacup 2 Thsp | covveveeins mixture. For 50 servings, add
enough water to apple juice to make
2 qt liquid mixture.

. Mix cornstarch with about one-

fourth of the liquid mixture.

SUZAT eveeereereeiecreeee e 12 0z ............ 15/s cups........ 1lb8oz ... 32 CUPS voveeee | e . Bring remaining liquid mixture to
boil. Add about half of the sugar.

Ground cINNAMON ...cvvevcveveceee | evreeerieerieeeienne 12 £8P weveeeee | e BN o o O R Gradually add cornstarch mixture to

Ground nutmeg......ccceceeveeveeee | evvevevenrennnns R XY o JRRRR R 288D e | s boiling liquid. Cook, stirring con-
stantly, until thickened. Mixture will
be very thick, but will thin after
Steps 7 and 8.

(over)



Ingredients

25 Servings

50 Servings

Weight Measure

Weight Measure

For
Servings

Directions

7. Remove from heat. Blend remaining
sugar, cinnamon, and nutmeg
thoroughly into mixture.

8. Add apples to thickened mixture.

Stir lightly. Do not break up fruit.

9. Pour 3 qt 3 cups thickened apple
mixture into each steamtable pan
(12" x 20" x 21/2"). For 25 servings,
use 1 pan. For 50 servings, use
2 pans.

10. For each pan: On a lightly floured
surface, roll out 1 Ib of pastry
dough into a rectangle (about
12" x 20").

11.Cover apples with pastry. Brush
with pastry brush dipped in water.
Cut slits in pastry.

12.To Bake:
Conventional Oven
425°F, 1 hour
Convection Oven
375°F, 40 minutes
Bake until pastry is brown and
filling is bubbly.
13.Cut each pan 5 x 5 (25 portions
per pan).




SERVING: 1 portion provides /2 cup of fruit YIELD: 25 servings: 1 steamtable pan
50 servings: 2 steamtable pans

Nutrients Per Serving

Calories 209 | Saturated Fat 1.5¢g |Iron .8 mg
Protein 1 g | Cholesterol 0 mg | Calcium 9 mg
Carbohydrate 39 g | Vitamin A 5RE/481IU [Sodium 50 mg
Total Fat 6.2 g | Vitamin C 0 mg [Dietary Fiber 3 g







Peach Cobbler

Fruit

Desserts B-18

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveuneee. 90Z e, 2 CUPS cuvenee 1Ib2oz ... 1qtees | e . For pastry dough: Combine flour
Salt.eceeieiiceeeeeeeceeeeeeeie | e, CI 03+ N I TSP oo | e and salt. Mix in shortening until
Shortening ......ccceeeeeveeveereennee 5 0Z e 34 cup o, 10 0Z...ueee. 192 cups coveeee | eeeeeeeeee size of small peas.
. Add water and mix just until dry
Cold Water .....cccoveeeeeveevecieeiees [ eveieieeiene 13 CUD voveveeeee | crvecreerienieeenen, 23 CUP vovvvreeere | eevreeieniens ingredients are moistened. Cover
and set aside for Step 10.
Canned sliced peaches, 1 No. 10 can + 2 No. 10 cans . For filling: Drain peaches, reserving
IN SYTUP veeevericiecrecrereereeaens 71b 720z ... |12 cups........ 1416150z ... [+3CUpPS cooveee | eeveeeieenene syrup. Set peaches aside for Step 8.
Water, as needed .....ooovvvvvvveeee | evveiviiiiiiiiiiee | evreeeeeviieiiiees | veevreeseenieees | evvreeneeiireinee | e . For 25 servings, add enough water
to peach syrup to make a total of
Cornstarch ...coveeeeecccccciiiccee | e 23 CUP coveeenenn 6 0Z.eoerrennnee. 193 Cups coveeee | eeveeeeinene 3Y4 cups 2 Thsp liquid. For 50 serv-
ings, add enough water to peach
syrup to make 1 qt 2% cups liquid.
. Mix cornstarch with about one-
fourth of the liquid mixture.
. Bring remaining liquid mixture to
SULBAYL v 80Z e, lcup2Thbsp |1lb.........e. 2Y4Cups coveeee | e boil. Add about half of the sugar.
Gradually add cornstarch mixture to
boiling liquid. Cook, stirring con-
stantly, until thickened. Mixture will
be very thick, but will thin after
Steps 7 and 8.

(over)



25 Servings 50 Servings For

Ingredients : Directions
Weight Measure Weight Measure Servings
Lemon JUiCe....cevvvvveevevveciies | eeeeeeeeireenienne /77 o N 1Y28SP eviiees | e, 7. Remove from heat. Blend into this
Ground NUtMEG....cccvvvvvvveiee | e CI 03+ N I TSP oo | e mixture the remaining sugar,

lemon juice, and nutmeg.
8. Add peaches to thickened mixture.
Stir lightly. Do not break up fruit.
9. Pour 3 qt 1 cup thickened peach
mixture into each steamtable pan
(12" x 20" x 2%42"). Use 1 pan for 25
servings; 2 pans for 50 servings.
10.For each pan: On a lightly floured
surface, roll out 1 Ib of pastry
dough into a rectangle (about
12" x 20").
11. Cover peaches with pastry. Brush
pastry with pastry brush dipped in
water. Cut slits in pastry.

12.To Bake:
Conventional Oven
425°F, 1 hour
Convection Oven
375°F, 40 minutes
Bake until pastry is brown and
filling is bubbly.
13.Cut each pan 5 x 5 (25 portions).




SERVING: 1 portion provides /2 cup of fruit

Nutrients Per Serving

Calories 208 | Saturated Fat 1.5¢g |Iron 1.0 mg
Protein 2 g | Cholesterol 0 mg | Calcium 6 mg
Carbohydrate 40 g | Vitamin A 45 RE/4551U | Sodium 55 mg
Total Fat 5.8 ¢ | Vitamin C 3mg |Dietary Fiber 2 g

YIELD:

25 servings:
50 servings:

1 steamtable pan
2 steamtable pans






Apple Crisp

Fruit

Desserts B-19

Water, as needed..........cucu......

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveuneee. 6%/4 0Z veeu... 1 cups........ 132 0z ......... SCUPS i | e 1. For topping: Combine flour, rolled
oats or rolled wheat, brown sugar,
Rolled oats ......ccoeuvvvvveeeneennene 412 OZ ... 13/s cups........ 90Zueuuiennnen. 3Y2CUpPS coveeee | e cinnamon, nutmeg (optional), salt,
OR and butter or margarine. Mix until
Rolled wheat .........cccceevereneee. 42 07 ... 12 cups........ 90Z.ceerennen. 3 CUPS cevvereee | rerreereennene crumbly. Set aside for Step 6.
Brown sugar, packed .............. 720z .......... 1cup....... 15 02..uuu.... 2 CUPS ceevveeeee | eeeerrveereenns
Ground ciNNAMON ...cuveveveveieee | eveeeieeiieeeeane QU5 tSD weveveee | e, 1Thsp 12 tsp | wevevveeeennnee
Ground nutmeg (optional) ... |[.ererierrernnne 258D ceeeveee | e, 1Thsp 1'2tSp | wevvveneennnee
Salt e | e /2% ¢ » IO OO PR 3+ J IR
Butter or margarine................ 80Z e, 1cupa.... 11b . 2 CUPS cvevreeee | eevreeieeiienns
Canned sliced apples, 2. For filling: Drain apples, reserving
(unsweetened) with juice... |31b20z....... 1qt2cups.... [6lbdoz...... 1No.10can | .ooceveeneene juice. For 25 servings, add enough

water to juice to make 3/x cup liquid.
For 50 servings, add enough water
to juice to make 12 cups liquid.

Set liquid aside for Step 5.

. For 25 servings, place 2 1b 14 oz

(1 gt 3 cups) apples into a half-
steamtable pan (12" x 10" x 21/2").
For 50 servings, place 51b 12 oz

(3 gt 2 cups) apples into a

steamtable pan (12" x 20" x 21/2").

(over)




) 25 Servings 50 Servings For
Ingredients T Directions
Weight Measure Weight Measure Servings
SUZAT e 50Z i, acup o 10 0z ... 172 cups coveeee | eeveeeenene . For 25 servings: over apples in the
Ground CINNAMON ..veevveveveeeees | eeeeeeeeeeeeeene 3AESD wovevevies | e JRVCTC o JOTT I half-steamtable pan, sprinkle 5 oz
LemoOn JUICE ...cvvvereererereierees | vevrevvevereerenens 2 TOSD eviveee | v Y4CUD covveveeee | e, (3/2 cup) sugar, /4 tsp cinnamon, and

2 Thsp lemon juice. For 50 servings:
over apples in the steamtable pan,
sprinkle 10 oz (12 cups) sugar,

1'/2 tsp cinnamon, and Y4 cup lemon
juice. Stir to combine.

. For 25 servings, pour /4 cup liquid

over apples in the half-steamtable
pan. For 50 servings, pour 1%z cups
liquid over apples in the steam-
table pan.

. Sprinkle approximately 3 1b 5 oz

(2'/2 qt) topping from Step 1 evenly
over apples in each pan.

. To Bake:

Conventional Oven

425°F, 35 to 45 minutes
Convection Oven

350°F, 25 to 35 minutes
Bake until topping is browned
and crisp.

. Cool. Cut each pan 5 x 10 (50 pieces

per pan).




SERVING: 1 piece provides Y cup of fruit YIELD: 25 servings: 1 half-steamtable pan
50 servings: 1 steamtable pan

Nutrients Per Serving

Calories 198 | Saturated Fat 4.7¢ |Iron 1.0 mg
Protein 2 g | Cholesterol 20 mg |[Calcium 20 mg
Carbohydrate 31 g | Vitamin A 71 RE/3071U |Sodium 103 mg
Total Fat 8.0 g | Vitamin C 1 mg |Dietary Fiber 2 ¢







Applesauce Cake

Desserts B-20

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
All-purpose flour ........ccuveneee. 1502............ 3Yscups 2 Tbsp|11b 14 oz ..... 1qt2%scups | oo 1. Blend flour, sugar, dry milk, baking
SUBAT e 14 0z ............ 2 CUps .oveenee. 11612021 qt | oo | e, powder, salt, cloves, and cinnamon
Instant nonfat dry milk.......... | coevevevrenrennnnns Yo CUD cveeeeee | e Teup e | e for 1 minute in mixer on low speed.
Baking powder .......coceveevieveee | evveeenienieinens P2 N o3 ST YACUD coveveeee | e,
Saltceeiieeeieeeeeeeeereeeeeeee | e S/ ) SO IR 1Y/24SP cevvveeees | e
Ground cloves .....ooeevvevcevices | eveeeeeeeeeeene /7 7] o N 1Y/28SP evevees | e,
Ground CINNAMON ...cvvevveviier | eeeeeereeereeeieane 12 £8P weveeeee | e 1TDSP ceeveeeee | e
Fresh large eggs ...ccovvvvevvviees | evvvveveereinens deach s | coveereeiiineenn 8each .o | evveeriennne, 2. Combine eggs, vanilla, and water.
OR Add shortening and liquid mixture
Frozen whole eggs, thawed.... |8 oz.............. 1cupa.... 11b e, 2 CUPS eveveeee | ceeeereeenieans to dry ingredients. Blend for
30 seconds on low speed. Beat for
Vanilla .oo.eeeveeeeeeeieciceeiene | e, 12 £8P weveeeee | e BN o o T R 6 minutes on medium speed.
Water ..ooovvvveeeeeieececieeeee | e, P72 N o3 T YACUD coveveeee | e,
Shortening .........ccceeeeveereenenee. 62 0Z ..cuen. 1cup......... 13 0z 2 CUPS cevvvveeeee | eeveeveennens
Applesauce ......ooeeeeeeeeereeennnnn. 132 0z ........ 1'% cups........ 1lb1loz ... SCUPS v | e 3. Add applesauce. Blend for 30 sec-
+Raisins, plumped onds on low speed. Beat for 3 min-
(optional) ....oeveveveeureeiiieniens 80Z .o, 14 cups........ 11b i, 22 CUPS eveeee | e utes on medium speed. Add raisins
Chopped walnuts (optional) and nuts (optional).
(optional) ....ccoveveveerveerieenienns 4 OZ e, s cup 3 Thsp (8 0zueeeunenn.e. 13/4cups 2 Thsp| weevevevennen. Blend for 1 minute on low speed.
+To plump raisins, cover them with very hot tap water. (over)

Soak 2 to 5 minutes. DO NOT OVERSOAK. Drain well before using.



Ingredients

25 Servings

50 Servings

Weight

Measure

Weight

Measure

For
Servings

Directions

. For 25 servings, pour 3 1b 10 oz

(1 gt 3'%2 cups) batter into a lightly
greased and flour-dusted half-sheet
pan (18" x 13" x 1"). For 50 serv-
ings, pour 7 1b 3 0z (3 qt 3 cups)
batter into a lightly greased and
flour-dusted sheet pan (18" x 26"
x1").

. To Bake:

Conventional Oven

375°F, 35 minutes
Convection Oven

325°F, 25 minutes
Bake until lightly browned.

. Cool. If desired, dust lightly with

powdered sugar.

. Cut half-sheet pan 5 x 5 for 25

servings. Cut sheet pan 5 x 10 for
50 servings.




SERVING: 1 piece YIELD: 25 servings: 1 half-sheet pan
50 servings: 1 sheet pan

Nutrients Per Serving*

Calories 219 | Saturated Fat 2.1g |[Iron 1.1 mg
Protein 3 g | Cholesterol 35mg |Calcium 77 mg
Carbohydrate 33 g | Vitamin A 16 RE/54 1IU | Sodium 179 mg
Total Fat 8.4 ¢ | Vitamin C 0 mg | Dietary Fiber 1g

*Nutrient analysis does not include raisins or walnuts.






Brownie lkcing

Desserts

B-21

] 25 Servings 50 Servings For L
Ingredients . Directions
Weight Measure Weight Measure Servings
Powdered sugar ........ccoouueue.. 80Zeeereeernn. 131 cups........ 11b e, 3Y2CUPS coveee | e 1. Beat all ingredients on low speed
COCOA uveerreetrecreeresveneeseeniens | evreeneeseenseenns Yscup 2 Thsp |3 0Z..uueuen.... 34CUP vovveeeee | e for 5 minutes or until smooth.
Margarine or butter ......ccceeee [ cvevevvervenninnen. 3 Thsp........... 30Zueieiierins Yacup 2 Thsp | eevenenee 2. Recipe for 50 servings ices a half-
Lowfat milk ..ccooovvvvevieiiiiiiiiee | e 7801 ST K Y2 CUDP oveveeee | e, sheet pan (18" x 13"x 1").
Vanilla c..oeeeeveeeeceeeececececees | e 1TDSP eeereeeee | e, 2TDSP wevvvevee | e

(over)




SERVING: 1 Thsp YIELD: 25 servings:
50 servings:

VOLUME: 25 servings:

50 servings:

Nutrients Per Serving

Calories 54 | Saturated Fat Ag [Iron .2 mg
Protein 0 g | Cholesterol 0 mg | Calcium 6 mg
Carbohydrate 10 g | Vitamin A 18 RE/62 IU |Sodium 18 mg

Total Fat 1.6 g | Vitamin C 0 mg | Dietary Fiber 1g

13 oz

11b 112 0z
1Y/2 cups

3 cups



Top Pastry Crust

Desserts B-22

) For 1 Steamtable Pan* For 2 Steamtable Pans For
Ingredients T Directions
Weight Measure Weight Measure Servings
All-purpose flour ........couveuneee. 90Z e, 2 CUPS cevenne 1Ib2oz ... 1qties | e 1. Combine flour and salt. Mix in
Salt e | e, CI 03+ N I XY o R (R shortening until size of small peas.
Shortening ......ccccoeeevveeveerennenne 50Z oo 35 cup coueenne.. 10 0z 12 cups coveee | veeeveeieenen,
Cold Water .....cceeeeeeeeveeieeieeiees | eveeeeeeeeienne Y3 CUP coveeeeees | e 23 CUD coveerreene | vevreereereenns 2. Add water and mix just until dry

ingredients are moistened.

3. For each pan: On a lightly floured
surface, roll out 1 Ib pastry dough
into a rectangle (about 12" x 20").

4. Place pastry crust over desired
filling, such as for fruit pie or
cobbler. Bake as directed in filling
recipe.

*Steamtable pans measure 12" x 20" x 2'/2" each. (over)



Nutrients Per Serving*

Calories 87
Protein 1lg
Carbohydrate 8¢
Total Fat 57¢

Saturated Fat l4g
Cholesterol 0 mg
Vitamin A 0 RE/0 IU
Vitamin C 0 mg

Iron 5 mg
Calcium 2 mg
Sodium 46 mg
Dietary Fiber 0 g

*25 portions per steamtable pan are used in the nutrient calculation.



Bottom Pastry Crust

Desserts B-23

For Half-Sheet Pan* For Sheet Pan** For
Weight Measure Weight Measure Servings

Ingredients Directions

All-purpose flour ........ccuveun.ee. 14 0z............ 3cups2Thbsp [11b12 o0z ..... 1qt2Yacups | .o 1. Combine flour and salt. Mix in
Salt e | e, /77 o J 1Y28SP evieee | e, shortening until size of small peas.
Shortening ......cccoeevvevveerennenne 80Z oo, lcup2Thsp |[150z2........... 2Y4CUDPS woveee | e,

Cold Water .....cccoveeeeeveevecieeiees [ eveieieeiene 2cup 2 ThSP | cvevevererernne. 1/4cups coveeee | ceeeveeveennnne 2. Add water and mix just until dry
ingredients are moistened.

3. For each half-sheet pan:

On a lightly floured surface, roll out
11b 10 oz pastry dough into a
rectangle (about 20" x 15").

For each sheet pan:

On a lightly floured surface, roll out
3 1b 5 oz pastry dough into a rect-
angle (20" x 28").

For 9" pie pans:

Recipe for 1 sheet pan will yield

7 to 8 single 9" pie crusts. Recipe for
2 sheet pans will yield 14 to 16
single 9" pie crusts.

4. Add desired filling, such as fruit or
custard. Bake as directed in recipe
for filling.

For pre-baked crust:

Prick crust well. Bake for 15 min-
utes at 400°F or until light brown.
Cool. Add desired filling, such as
chiffon or cooked filling.

* Half-sheet pan measures 18" x 13" x 1". (over)
**Sheet pan measures 18" x 26" x 1".



Nutrients Per Serving*

Calories 131 | Saturated Fat 21g
Protein 2 g | Cholesterol 0 mg
Carbohydrate 12 g | Vitamin A 0 RE/0 IU
Total Fat 8.5 ¢ | Vitamin C 0 mg

Iron .7mg
Calcium 2 mg
Sodium 69 mg
Dietary Fiber 0 g

*5() portions per sheet pan are used in the nutrient calculation.



